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Preface 


In giving this little book to the girls of Alabama, as well ss 
the public, it is not our intention to make it a thorough Cook-Book, 
but only to send out a few of the many recipes that are used in the 
Cooking Department; few of them being original, most of them 
being used in the Cooking Schools in Washington, D. C., and many 
taken from the Boston Cooking School; but all are tried and found 
to be desirable, and if they add to the happiness of any family we 
shall feel that the work has not been in vain. 





Introductory. 


Huskin gave his girls the study of three great virtues necessary 
to their woman’s perfection, and one of these was “ cooking.” 
When they asked him of his meaning, he replied: "It means the 
knowledge of Medea, and of Circe, and of Calypso, and of Helen, 
and of Robekah, and of the Queen of Sheba. It means tho knowl¬ 
edge of all herbs, and fruits, and balms, and spices; and of all that 
is healing and sweet in fields and groves, and savory in meats; it 
means carefulness, and inventiveness, and watchfulness, and 
willingness, and readiness of appliance; it means the economy of 
your great-grandmother, and the science of modern chemists; it 
means much tasting and no wasting; it means English thorough¬ 
ness, and French art, and Arabian hospitality; and it means, in 
fine, that you are to be perfectly and always ‘ladies,’—loaf-givers 
—and to see imperatively that everybody has something nice to 
eat.” 

This large interpretation of the art of “ cooking ” is in accord 
with that given by the Domestic Science Department of the 
Alabama Girls’ Industrial School. Here is taught the truth that 
food is the fuel of the animal body; fuel as necessary to enable 
the living machine to do its work as are the coal and wood that 
feed the locomotive. The marvelous human engine—from which 
we demand power to think, to conduct important business enter¬ 
prises, to create artistic designs, to write great books, to stimulate 
to all high endeavor—is dependent for its energy upon the fuel 
with which it is supplied. Two-thirds of this food-fuel must go 
to the development and sustenance of the machine itself, leaving 
one-third to meet the demands made on its working anl producing 
power. Food being thus such a great factor in our life-history, 
the work of selecting it, and of properly preparing it may well call 
for the brain, the heart, the character of our noble woman—our 
“Lady.” 
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science should be ranked as a branch of economics. 

^ irs that govern progress operate alike in all the branches. 
The laws tl g* h b suce ess in the shop or the 

rl |!!'ewin n equally produce like results in housekeeping. Therefore 
°, ho is to be the housekeeper—the home-maker—must, throug 1 
her ^developed intellect, understand the importance of the needs 
of t he body! and how to supply these needs wisely The educational 
^tem that recognizes equally the claims of body and of mind 
promises us a better civilization in the coming years. 

P We have an assured hope that there are to go out from our 
school brigades of “Little Women,” uniformed in white aprons, 
caps, and sleeves, to conquer the ignorance which too lightly regards 
thJ great art of “cooking.” We see them busy at the God-given 
work of proving that wholesome and palatable food can be also 
the most inexpensive and simple if intelligently selected and pre¬ 
pared- that such food can he daintily served amid surroundings 
made beautiful at little cost; that thus an influence -an be exerted 
to lift mankind into the higher life, just as truly as do the 
harmonies of the great musicians, the paintings of the masters, 
and the songs of the poets. 

Annie Kennedy. 

Montevallo, Ala., April IS, 1901. 







Abbreviations. 


Teaspoon, 
spk.—Speck. 
I’P- Heaping. 


*] f -—Quart. 
Pt-—Pint. 

T- Tablespoon 
c.—Cup. 
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Soups. 


mulligatawny soup. 


1 qt. stock. 

2 small onions. 

1 medium apple 
1 t. sugar 


£ T. butter. 

.j t. curry powder. 
1 c. cream. 

1 T. flour. 

1 t. salt. 


_ . verv flue, cook in the 

After chopping apple add t he sugar, curry powder 

butter until yellow, no - # gmooth past e with the stocK; 

and flour which have been m< gtockj then heat slowly to 

gradually add remaindc J ^ ^ creara carefully 

simmering pom , boi i e d rice may be added, or may 

heat, season, ana serve, 
be served separately. 

SOUP CRECY. 

, 1 onion. 

1 qt. stock. lt . sugar. 

lP tcarr0t - it. pepper. 

HX g Sr'S* nft M » -<■»* •« "> ,hS ““ k; 

season and serve with croutons. 

CREAM OF CORN SOUP. 

1 can of corn, or six ears. 1 T ; but ^ r ' 

1 c. boiling water. 1 p . mi 

1 t. salt and \ t. pepper. 

•\dd the boiling water to corn and let it cook five minutes; in 

te ZZl p«f n.e »iik »a—' “" a “ aM 









IO 


it to the creamed but(er-mrW^ ~ --- 

constantly,- then add lhe mm il ^ta,, stirri 

«aso„ „„d scrre „ onM w " ,oh h “= been p„, through a siev 


1 -*-^±1^11 oUUP. 

J pt. oysters. r 

1 pt. milk. 1 T - fl °nr. 

1 ,p . 1 t. salt. 

After ft • • • Utt ° r ’ 3 few graiDS cayenne, 

-tero^^^^^ters, pour one cup of m 

Ut . S ° f shell > after which heat the ovsf ^ ?* ' fil,gers ’ to remo 
Pome and remove the skum; let the ovst, " ll , qU ° r to si, nmerir 
t en s ea ?0 . in the meant . ffi ; , a f he °^; s co °k until edges cur 
thicken with the creamed butter an fl a doilbIe ^iler an 
and serve at once. ^ and flour i add it to the oyster 


1 Pt. milk. 

2 potatoes. 
1 T. flour. 
£ t. salt. 


1 T - chopped onion. 

(medium size.) 
1 T. butter. 
i t. pepper. 


ij -t t. pepper. 

the ; ni,J ^ and^onL^ thera in «*e meantime; p 

and butter, and „dd it t0 lhe “f ^ cream together the Z 
com antly „„ til it thiekem . ||k[] ZtZl °° ““ ,love “ n<1 st 
nch add the mashed notatno i 00 v a minute longer afh 
*»lcb, thin it witl „ Me «tt i to 

th ' ” ,Cr ,n "btch the potatoes Z, 


1 pt. tomatoes. 
1 pt. milk. 

1 T. butter. 


£ t. soda (scant). 
1 t- salt (scant), 
i t- pepper. 

1 T. flour. 
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. noking the tomatoes five minutes, add the soda, let it 
After cooking t after wMch put it through a sieve; in 

cook a few nun t ' in a double boiler; add the creamed 

the meantime h ^ - t thickens> stirring constantly, then 

butter and flour, ^ ^ ^ croutons . if not ready to 

serve at m do not put milk and tomatoes together. 
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^dlddS. 

c »t boiled ° T - n ° SALai, —No. i. 

-- w r Tos — 

1? DT’a>- 


WWOHDBEsSDfo. 


i i- pepper. 

$ t- salt. 

1 ■ vinegar. 

4fter mixing. tl,n , 3 T - °il. 


J f - sugar. 
1 t. salt. 

» *• Pepper. 


* ijUie 

CI?E ‘ UI SALad di?esslyg. 

1 t- butter. 

3 ^ • vinegar. 

P rn 

J - cream. 

■v 

0 { 3 *-« 
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■ _ the su P ar > salt ’ P e PP cr and butter ’ 

T- T the vinegar, ...<1 cook over boiling water until it 
tetote which remove from stove; thin with the cream, then 

cool. 


boiled salad dressing. 


1 T. sugar. 
| t. salt. 
i t. pepper. 


1 c. milk. 

3 T. melted butter or olive oil. 


3 eggs. 


2-3 C. vinegar. 


After mixing the salt, pepper and sugar with the butter and 
well-beaten egg with the milk, when ready to cook add the 
vinegar and place over boiling water; stir until it begins to 
thicken- set at once into pan of cold water and stir one minute; 
this will keep several days, and may be used with any green 
vegetable. 


NUT AND APPLE SALAD. 

1 c. English walnut meats. 

2 large sour apples. 

Put the walnut meats in a saucepan, add one slice of onion, a 
small blade of mace and one-half baylcaf; cover with boiling water; 
boil for ten minutes, drain and cover with cold water for one-half 
hour; drain and dry; cut each half into several pieces; cut the 
apples into small pieces, add the nuts and mix with a portion of 
the dressing; just before serving add the remainder of the dress¬ 
ing and serve on lettuce leaves. 

DRESSING. 

2 t. butter. 3 T. vinegar. 

2 yelks. J t. salt. 

1 T. cold water. i t. dry mustard 

2-3 c. whipped cream. Cayenne. 







The An T 

'— Lj_jJ^ookb 0ok 


q ' -- —* * °' C '00K BOOK 

« “Me until “7 f™» «» and a(J d ^ lot , a „ ; 


f f fer mnovino- , „ 

"' 'Wes or Jo„„ M , ™“ or J 

Haro 3UV0M -«SE Mffi SSWo 

•*££*?* - ooM as p„« iMe , 

“*.r tninSg Xf" 1 «* «»d a £,*” ‘**’ *«* it ,„„ , 
lootiti? until the vcr )' slowly, dr™ T ° f 'Venue, , 

'le motion, as the oil “"j quite thict ,? P ’ “” s,a ” 

f r > or sufficient to , ? g may se P^ate- add °, 110t revei 
Vh,ch continue addLV^* the “ie ’i t \ fe * *°ps 

be ffl ade thin by adding ^ UDtiI h tokens a! * iUner; aft 

am °™ is made. mg the Vlne gar, and so on S ffi/r * - ,,a 


2 c. chopped app] e . 


- After miring oelerv , ’ "“W* eelety. 

r ™ rf ‘ « JE^** *“ » Wayonn. 
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CHICKEN SALAD. —Mrs. D. L. Wilkinson. 

1 large chicken, boiled till it leaves the bone; 

8 eggs; apples; 

1 c. chow-chow or pickle. 

Prepare mustard, Worcester sauce, vinegar, salt and pepper to 

t8 To the chopped chicken, apple and eggs add seasoning; just 
before serving add chopped celery and chopped ham; mix well. 
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SCALLOPED OYSTERS. 

“t a layer of cracker crumbs in , 

■'.Ver of oysters, sprinkle with silt n " 8PeMed baki *g disk 
then another laver nf , ‘ a Pepper and littlo l ;♦ ’ a< 

.. Jsz, we ', u ‘ is « m «j *■ 

0, ' s,eIS " '***> ^XZ 

so on, until the dish is full' i ■ bs > Moisten as l„f '' 

r ** - *. o.i:» xzv,t? 

.tt* ^ 

FIUED OYSTERS. 

°!; er P° ur «»e cup of cold wat 

b 't« of shell, place on a towel • afterZ " <he 6nger * to re,no, 
oyster into well-beaten egg diluted ^ crumbs > dip tl, 

cover with the crumbs; cook Je^a V \'*** UqUOr; 
it amofang hot, until brown • drain „ ° W dee P fat > harm, 

Jf the oysters are small, put several of ^ I,aP ° r ’ aDd Pcrve b °t 

anf erumb ®> press together with tll u T™ together ! dip in egr 
rather than flat. hands > keeping them plump 


2 T. butter. 

2 T. flour, 
t c. milk or cream. 
2 yelks. 


P’E'V I LED OYSTERS. 


1 Pt- oyster (liquor), 
t Pt. oysters (chopped). 

drops onion juice, 
red and white pepper. 

1 t. salt. 
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Tilt __ 

^to it the tlour; mix until it is 
^1 smooth; then add tl > boi i a minute or two, 

cKu;.-* -— 

after which beat the . 

immediately • 

1’IGS IK BLANK El’S, 

OR 

huitbes au lit. 

S UM large oysters with salt 

of fat bacon; wrap each >■ in a hot frying-pan and 

£ ZXX&: - “ ^ “ 

toast. 

broiled mackerel. 

, u-ntor with the skin uppermost; 
S.,,k the fish in a pan o remove the tail, but not the 

ZZIZZ™.t L. .*««»***• 

£ ',il fir.l : I, roil until both dto an mcoly brotn.; mnovc to 
backbone and serve with sauce. 


1HUTRE DE HOTEL SAUCE. 

1 T. chopped parsley. 

1 T. lemon juice. 

Add the lemon juice and chopped parsley to the melted butter; 
serve with the broiled fish, ham -r steak. 


1 T. butter. 


1 c. codfish, 
pepper. 


CREAMED CODFISH. 

1 pt. milk. 

2 T. flour. 

2 T. butter. 










i8 


7 fe <% smooth. V "«*l**i add , ^' 

^C 2 i ali ^ 
a ** “*«*. 

mres °t toast 


f f ' P e Pper. 

1 !; Jen50 « juice 
A Jiu, dr °P s «* o D j 

‘in** 1 . 


;,r 4 r««. codwsh *«** 

^ P- bitter. 

J egg. 

A littlp httle mik. 

^m‘'ZT° S t,K ** ‘PM nZ ” ,t 

■*» *czt *-* »C ‘ZzZ •" *■ 

"’j?” “*•>» Mill J™*® *0B 

. * if fer boili n g an .j , ^ ,s very g !)e fish and 

£VJZ coId «* n zz% p ; tat0( * •* t h e 4 

""' n eoo k in'Zok^i * hl>PC int0 S :r SUfficie °t 
■»'■<■* Z ns -' ,0t r “ « few « ; b °"‘ »« 

0j) e pint of anv „ , C Un W I 

” V co °ked fis h m 

'* as We J] as CQ 
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meats. 


CANNELON of beef. 


I Ita- beef. 

I *pr»y* 

1t. onion j“ icc - 


l£ t. salt. 

$ t. pepper. 

2 T. melted butter. 

1 egg. 


• fat ^ gristle, chop the meat until very line, 
KflTSd^otiu-r ingredients, and after mixing well press 
** wh,ch . wrap it in a piece of brown paper and place on 
lm,y in, ° f , dripping pan in a moderately hot oven; let it cook 
N’» ek ‘he drip g l melted butter in boiling 

.. . .*.. 

mee with tomato sauce. 


1 c. *tock or water. 

2 T. bread crumbs. 

2 eggs. 


BOUDINS. 

1 pt. cooked meat. 

J t. salt. 

J t. nutmeg. 

3 t. melted butter. 

\ftcr removing all fat and gristle from the meat, chop very 
ftn. ; then add to it the salt, nutmeg and bread crumbs, then the 
melted butter and well-beaten egg; mix well and add the stock, 
then put it into well-greased custard cups, set them > i a pan of 
boilinir water, bake in a hot oven ten or fifteen minutes; when 
done remove from cups and serve with the Sauce Bechamel. 


FRIZZLED CHIPPEr BEEF WITH EGGS. 


1 lb. chipped beef. 

6 eggs. 


1 T. butter, 
salt and pepper. 
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«* ;,™ h “' J -to- Pieces, 

■*i the cl, "V“ ‘ie elo re ,“?* 4i„" 

’ " n 'S co, 


*» ^ ^ BB0ILED ^ 

flb; lei^i the I* T 10 °^er £ 

sMmm 

i ioc^sr * 

-inotce ? ’"' «* in « „ '''“ m « W, 
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Ueqetables. 

SCOLLOPED POTATOES. 

. int0 thin slices and put a layer into 

Affcr pwing p0t “ t r’ ‘ rinkle with salt and FPP cr > dot Wlth 
Erf taking dish, spr nK ^ anothcr layc r of potatoes; 

with a ,lttle ,n ’ , th diB h is full, adding enough 

ZZ « <**'■•’*" th. potatoes; cover ami Lake one 

.v..> .1- ™ **«—««* 

.; ulira nicely lirowned, servo hot. 


1 T. butter. 


POTATO LYONNAISE. 

3 boiled potatoes. 
1 small onion. 


•ini serve at once. 

STUFFED POTATOES. 

Vf.er linking cut them into halves, lengthwise or crosswise, as 
en scoop out contents; mash fine m a hot dish; season 
nd pepper, butter and a little hot cream or milk; beat 
until very light, after which add the well-beaten white ot one 
t jiotatoes, and after mixing well fill the potato 
«»«; brush' the top with yelk of egg, and bake a golden brown. 


BOILED ONIONS. 


Peel the onions and cover with boiling water; add one teaspoon¬ 
ful of salt to every quart of water; let them boil ten minutes, 
after which drain off all the water; then cover them again with 
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j T REAM SxiUOE. 

fl °ur (scant). 

’ a,t an d pepper. 1 c - milk. 

Cook mi?k „ , - 1 C- Gutter. 

St ' r 

FOILED 1UCE, 

Wien bun’no- r ; r . n , 

whole grains Th SeIect that which h as 

the broken mv ° riCe at ,,le bottom of tb i gn ‘ atest n umb( 

it «/rv t,,reh °”< i <'»r j, „ ki is ,m * » 

Of a to™ k" “ M '*'or; if J ' j °,"'0 n Ppenrs * 

faaapoonfaj '„f “Jn h Tt ‘ koU,e o' Wlin" l^T” ‘ be k 
be at least c ; *• ns x ‘ cn added for ov n ° er ’ to which 

in, ° toiling '“.to* 8 ”“ h «"• « riee. q Son! J 11 ™ f» 

grains fa]] t 0 ,r , a 10t dlaI n Do not =( ir ■ ° r ’ ln an op 

the water bln he M,om . "here the, JZ “ «* make, i 

all the ti* t S “ "* *•Z o™- * tarin 

their size. ’ ° r '""s remain separated and swe^t”«'* ,J ° ilin 

m t0 three time 


1 OTATo ceoquetts 
Pb hot mashed potatoes. , , 

*3. butter. 1 “Pk. cayenne 

A 'ittf' f ; V T f0 "' fIro A s ^ em °n juice 

A Jlf ne nutmeg. 3 T - c-ream 


< e<T 0 rg 

1 f - chopped pnrsler. 
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To the potatoes add butter and seasoning, after which cool u 
a dd well-beaten eggs, parsley and cream and beat well; shape in: 

binders, cover with egg and crumbs and cook in smoking-hot ft', 
prair. and serve hot. If the mixture is desired white, use col; 
the beaten whites of the eggs, instead of the whole ones. 

MACARONI AU GRATIN. 

O n e-quarter pound macaroni, one-quarter pound cheese, to 
tablespoon butter, salt and pepper, one-half cup of cream or ere* 
sauce; after boiling and blanching macaroni, put into a greaBt 
baking dish; season with salt and pepper and add the hot ere* 
o. sauce, then pour over it the cheese and butter, which have lee: 
melted over hot water; place on the shelf in a quick oven to bron 
serve at once. 

If desired, macaroni, bread-crumbs and cream sauce may be ju 
into a baking dish in alternate layers, then covered with grata 
cheese and butter; bake until brown. 

APPLE FRITTERS. 

o „„„„ Flour enough to make a thin bash' 

11. salt. 4 or 5 apples. 

1 T. olive oil. i e. milk. 

To the beaten eggs add milk, salt and oil, after which suffice 
flour to make a batter; core and pare the apples, cut into tlii 
slices, dip in the batter and fry in hot fat until brown; spriitl 
with sugar, and serve hot. 

For parsnip fritters, press the boiled parsnips through a coj" 
der and add J C. of it to the batter. 








Sauces for 


WWfa M0W f> VHITB SAUCES. 

l»« Ws>uoc 

“Miy wth nflk, ins , 


1 e - niiJt. 

1 T- butier. 


CliEAM SAXJCE. 

• t—— 

^ s -“XS/r «, il 

ujxgq e gg 8 then a 


1 T - butter. 
* T- flour. 


sadce. 

* e - boili n g U-. 

<ta% -*-»« ^r s -*»« 


. Ac,(1 the uncool- i BEch ^ Ec 

■■**-** rcIko, ^^^:, nc 

Sauce > aftei 


^fld the fmnh 1 F ' C ' G saxj ce. 

boiled eo-rr j n y c 'b°ppcd white i 

“ f ° « »rc lm « tCi “0 II,e „, a « bea ^ ^ 
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PICKLE OR CAPER SAUCE. 


Add one tablespoonful of chopped pickles or capers tco a white 
sauce. 


SAUCE IIOLLANDAISE. 


Add the white sauce to the uncooked yelks of two eggsj. 
1 T i em on juice. 1 t. onion juice. 

] T. chopped parsley. 


SAUCE SUPREME. 

Use chicken stock in making a white sauce, to whiclh add the 
ra w yelk of one egg and one T. of chopped parsley. 

BROWN SAUCES. 

BROWN PARSLEY SAUCE. 

For parsley sauce add to a brown sauce one table spoonful of 
chopped parsley. 


OLIVE SAUCE. 

For olive sauce, add to a brown sauce twelve stoned ohjves which 
have been cooked in simmering water ten minutes, and (afterwards 
chopped fine. 


TOMATO SAUCE. 

Use one cupful of strained cooked tomatoes, insteadl of stock; 
cook with a slice of onion and a few cloves, a bay leaf or a spray of 
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E " and C*"s, Dainn 


0 eggs. 

3 T- water. 


tes. 

scrambled boos. 

1 T- Gutter. 

Put Hie well-beaten ’ Sa,t and Pepper. 

- - r °"' ‘ he ^ ££ 

4 eggs. CREAMY OMELET. 

2 T. water. 1 T. butter. 

After beating e g ffs . ' Sa,t and P e PPer. 

add water an?! " hltes and yelks -,r ■ 

butter into a h,/ Snia,J P^ce of the bn miXed ’ bllt 

the eggs sh a L pan > when 4 ; PU " the *»«* 


4 eggs. 


f oauy omelet. 

5 n ' a ter, cold. 1 4 - butter. 

After beating white an7 . „ aDd pep P er - 

f, ; e « 

S£* “• b ^-d 

*2? and serve on'a ^ «*£ ° 

T ;™ or three tablespoons ’ fT'^ ' rifh P^4 P6 
h,cta — 
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OMELET SOUFFLE. 


T. powdered sugar. 

4 cgS s - Juice 4 lemon. 

, the whites and yelks separately; add the lemon juice to 
t i ien fold in the whites and sprinkle in the sugar; put jk 
th rJhtlv'ceased baking dish and place in a pan 0 : boiling water 
and bake°in a moderately hot oven until a light brown. Serce 

immediately. 


BEAUREGARD EGGS, OR EGG VERMICELLI. 


6 eggs. 


1 c. cream sauce. 


v OO . 

Cover the eggs with boiling water and set on the back of the 
stove for 30 or 40 minutes; after which remove the shell und sep¬ 
tate the white and yelk; chop the whites, and after mixing with 
the cream sauce, spread on thin slices of toast, then pile the yelks 
(which have been rubbed through a fine strainer) on, and serve 

at once. 


STUFFED EGGS. 

After cooking the eggs hard as directed, and removing the shell, 
cit a small piece from each end, after which cut in half cross¬ 
wise and remove the yelk. 

Rub yelk smooth, and for G eggs add 1 T. chopped ham or 
tongue, 1 T. melted butter, 4 t. salt, £ t. pepper; after mixing 
carefully shape into ball and press into the half of the white; stand 
them upon end in a hot dish and serve with a cream sauce or press 
halves together and dip into beaten egg, bread-crumbs, then in 
eggs and crumbs again; after which cook in smoking fat until 
hrown. Serve with cream sauce. 






Breads, etc . 


3 e - milk. 

3 3 - sugar. 

3 '• lard or butter. 


BI?£.\D. 


1 c. water. 

3 t. salt. 

To "» hot ,„il t m .. j '• W “‘ “ko- 

‘hon eufficieS »„ ,'" S hoot. ^solved lnl «-w 

hotter i, S' ° ' ° “ho * tatter £ A* « 

room a), D]1 1 * ,r tabbies; let s „„’ d ^‘ l h° ro "Shlj until 

»“ iro, "> 'ho-“ V e ° „i;r f “ ‘ 

smooth and eh, r * * ° n a fl °ured board n i , ,r to Wah 

place until it grCa '" C t,le surface )jcr hl1 d icnead until it 
-old eae£* bu *> -fter"^^ ^ » a wa, 

Piece in J" 1°** aad quioldT^ * halv ** •'» 

f °P> cover and w? 110t h ° more hanhdf 

*°P of pan at" “ * Pb^Tj^'' 8 ^ t, 


f ** - ‘ho taeod reci 

,oa ^«£;rr 8 t - 

3 ql- dour. 

2 t- ba fcing powder. 


T ' VIy biscuit. 


3 t. .«alf. 

3 T. butter (hp.) 
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'•ft flour, baking powder and salt together, then rub butter into 
& • add enough water or milk to make a soft dough, stirring in 
^tli a s poon; Hour the bread-board and rolling-pin, and turn the 
T 1 h onto the board with a spoon; toss from one side to the 
°j ier w fth a knife; roll about £ of an inch thick; cut into little 
°ound biscuit; place one-half of them in a greased pan; rub the 
[op of each with a little milk, and place the other half on top of 
the fust; bake in a quick oven 10 or 15 minutes. 

2 ^ 0TE .—in putting water into flour, make a hole in the center 
of flour and pour in slowly, mixing with a spoon. In rolling out, 
use only part of the dough at a time. 

POP-OVERS. 

1 pt. flour. i t- salt. 

3 eggs. 1 milk. 

To the well-beaten eggs add the milk; pour this slowly info flour 
and salt, and when well mixed beat until full of bubbles; then 
partly fill hot, well-greased muffin pans; bake in a hot oven until 
light-brown—20 minutes. 

CORNMEAL SLAPPERS. 

1 pt. corn meal. 1 t. sugar. 

1 t. salt. 2 eggs. 

1 t. butter. Milk. 

Mix corn meal, salt, sugar and butter, and enough boiling water 
to mix well; let it cool slightly, after which add the well-beaten 
eggs: beat well and add enough milk to make a thin batter; cook 
on a hot griddle. 


WHEAT CRISPS. 


^.c. cream. 
1 T. sugar. 


Speck of salt. 
1 c. flour. 
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~-— __-DUUit. 

orcam ; mix untifa stiff 7 }° SCther ’ ^ 

^ h h 7 d lWtU U is *** asTvaf ^ * ° Ut °^ a 

, , WAFFLES. 

1 Pt. milk. 

1 e. flour. 3 e ggs. 

1 T - butter (melted) 1 L * aIt 

Separate the „ iile , „ . „ 3 *' ft K® 1 ® (V) 

,7"'£?!“ Je,ls > Ilea add" salt »”« *M ...ilk to 

d h f m S powder and WeJJ be ’ aDd , fl . 0ur » beat thcrouoj 


1 o. meal. 
1 e. flour. 

1 T. sugar. 


cokxueal muffins. 

i t- salt. 

1 egg. 


C’O" 

^ t. baking powder.^ 

;■»<! «d<iTrap”™'^'-f «“ e*S »Mi 

' U the m elted butter. Add hik* Wlth the dl 7 materia 
3 grCased “*&» pan until brown^ ? J beat We]] > and c 


1-3 c. butter, 
e. sugar, 
t- salt. 


T " I.\- M0DXT.41.Y MUFFINS. 


1 e gg- 
3 c. milk. 

2 c. flour 

Cream +h *’ ***“£ P owd er. 

t0 thi * add th e U m77717 il CU; * dd well - bea te n eg<r an 
«*** to the last 1 ' t 7 ^ baking 

bake for 25 minutes. 1 hot ' weI1 -g™sed muffin rinp 
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SALLY LTJNN. 

It. baking powder. 

1 P 1 ' 1 0lU ^ c. lard and butter. 

2 egg s - , c 

j t. salt- 1 

To the flour and salt add the melted lard and butter; mix 
X h]v ari a add the well-beaten yelks and milk; beat well, and 
1 dd the baking powder and stiffly beaten whites of eggs; bake in a 
Moderate oven 15 or 20 minutes. Serve hot. 

COEN BREAD. 

2 t. baking powder. 


1 egg. 

1 e. milk. 

! e. melted butter. 


1 e. meal. 

1 c. flour. 

\ t. salt. 

2 T. sugar. 

After mixing meal, flour, salt and sugar, add it to the well- 
beaten egg and milk; mix well and add the melted butter; beat 
thoroughly and add the baking powder; put it into slightly greased 
layer-cake pans; bake in a hot oven until brown, feerve at once. 


RAGLETS. 


2 eggs. 

£ pt. milk. 

2 T. melted butter. 


£ t. salt. 

2 T. sugar. 
2i c. flour. 


Beat eggs without separating; add to them the milk, butter, 
salt, sugar and flour; beat thoroughly, and add baking powder; 
fill this mixture into a pastry bag and press into smoking-hot fat. 

Fry same as crullers. 


1 e. flour. 
^ t. salt. 


GRIDDLE CAKES. 

1 c. milk. 

1 t. melted butter. 
1 t. baking powder. 
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b ?.T ‘" d “*> ‘he -ilk. ™ng enough to m 

butter hkc thick cream; then eld the butter and mix well 
com the end of a large spoon on a hot, well-greased griddle • 
one side is full of bubbles turn the cake, orer and brown the 
side until it stops puffing. 


MARYLAND BEATEN BISCUIT. 


1 pt flour ' 1 t. butter. 

1 sa ^- Milk to make dough. 

t J?i h ; fl ; ur ; D , dsaIt add thebutter >n.bit through 

mill' t ' ° I a f °,r k ". ntl1 the flour ls crumbly; then add en 
m. k to make a dough; after which beat it for 20 minutes 

well-floured board, then roll it out about * inch thick; cut 
a small cutter; prick the tops with a fork and bake in a , 
erately hot oven 20 minutes, or until nicely brown. 


CRULLERS. 


3 eggs. 


1 c. sugar. 


3 t- baking powder. 
1 qt. flour. 


1 T. melted butter. 
1 t. lemon. 

1 c. milk. 

1 t. vanilla. 


law!' , ^ 1 . "" Cfga " M the ...ilk, butler an 

tracts then the flour and baking powder; mix until a soft dou 

wM, ; d T°° “ hoard, until J inch thick, am 

■dh a doughnut cutter and fry in hot fat; when done 1, 
brown paper and sprinkle with powdered sugar. ’ ' 


I pt. flour. 
1 c. butter. 


PATTY SHELLS. 

$ t. salt, 
lee water. 
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'^TT^^T^oard; chop into it one-half of 

fl0UT i flour is crumbly; pour in the water slowly 
the butter, untd tt ^ g dry> crumb ly paste is made ; press 

cutting m W ! ! ith thc han ds, flatten by rolling lightly with the 

it i« t0 a ,,on make a roll of one-half of the remaining butter, 
r ollihg'P in ’ then ma \ , o{ the paste; fold first the sides to 

^ - ■* - - 

the center, then the cn , t he bu tter, and 

S..el W roU rLTiolto-ma rolling -til the paste 

l perfectly Em o.tlt-hbo^ «ght J! _ ^ 

into boiling water, a , p u t the ting on top of the 

out 0 »t the center of one HI • ^ , hc >man POl ,„,l in thc 

NOTE-Keep all the ingredients as cold as possible, until read, 
to bake. 









34 


the .4. G. J. s. 


Cake. 


7 eggs. 

1 c. sugar. 


SUKSHJKE CAKE 


2-3 o. flour. 

1 t. cream of tartar. 

1 Jem on juice. 

light “.“'J* ™ g " sl °"'^ «»« beat until 

' e ^ s , , hich tave .•'->»•), , nl0 the whitct “ 

1 tartar ; cut together lmhflv i vcr J stlff wi th the cream 
!»'"■ tato» « ■" U* lion “S 

" IC1 81 preferred; bake i, °“ ,iav, “* ‘bo tube higher 
three-quarters to one hoM; im , rt ^ 


2 eggs. 

7 e. sugar. 

1 T. melted butter. 


ORAKGE CAKE. 


1 cup milk. 

U flour. 

2 t. B. powder. 


n , . powci 

Grated rind of an orange 


-- orange. 

ie well-beaten e<*o-« a ,ij 

' ' ’ ^ “ 8 ffi0derate ^ hot oven 3 1n kyer pit/ 11 

filling. 

Juice of one orange. 

a a j , ~ c ~ P 0 "'dered suear. 

enough boiling water to tl.o 

10 the sugar to wet i, ; spread „ on 
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-7~ir^~a knife, then dip the knife into the orange juice, 

thf till it lias a glazed appearance, or looks like ice. Set in a 

cool place to harden. 

WASHINGTON BIRTHDAY CAKE. 


I c . butter. 
1 1. soda, 
c. sugar. 


a cream of tartar. 
2$ e. flour. 
vV 1 ites of 5 eggs. 
1 t. almond extract. 


Cream the butter and sugar; sift together flour, soda, cream of 
Hrtar then add it and the milk, alternately; mix thoroughly and 
add stiffly beaten whites of eggs and extract; bake in a layer la or 
20 minutes; cut into squares; cover with frosting and decorate 
with citron and cherries in the shape of a bunch of cherries. 


FROSTING. 


1 T. boiling water. 1 c - pulverized sugar. 

Set over boiling water and mix until sugar is soft. 


2 e. sugar. 
8 eggs. 


SPONGE CAKE. 

3 T. lemon juice. 
2 c. flour. 

4 T. cold water. 


To the beaten yelks add the sugar, and beat very rapidly one- 
half hour, after which add the flour and water alternately, folding 
together lightly; add lemon juice and stiffly beaten whites; pour 
into a greased pan; bake in a moderately hot oven in a loaf from 
30 to 45 minutes. 


SILVER CAKE. 

2 \ c. flour. 

5 eggs (whites). 
1 t. 13. powder. 


£ c. butter. 
1 1 c. sugar. 
\ c. milk. 
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lo the well-creamed butter and sugar add the flour and milk 
alternately; mix well, and add the well-beaten whites, and baking 

powder; bake in layers or in a loaf. ° 


CARAMEL FILLING. 

3 i c - su S ar - 1 c. sugar. 

1 c ' milk - 1 T. butter. 

1 t. vanilla. 

Put the 3J c. of sugar and the milk in the double boiler; in the 
meantime put the extra cup of sugar and the butter in the frying 
pan and stir constantly, until it is liquid and becomes quite brown; 
ion add it to the mixture in the double boiler; mix thoroughly, 
after which set the upper part of the boiler right on the stove; let 
u boil rapidly until it ropes; remove from stove; add vanilla; beat 
for a few minutes, then spread on the cake. 
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Small Cakes. 


gingep snaps. 

X c. brown sugar. 

1molasses (Porto Pico.) 1 T. gjnger. 

1 1- cinnamon. ^ ^ ^ digsolve( i in boiling water. 

Cream sugar and butter well, and then add spicesand glasses; 

. „ add the soda, which has been dissolved n boiling 

wate^add^eTough flour to make a very stiff dough; roll ** very 

SUGAR JUMBLES. 

3 eggs. 

2 t. vanilla. 

Flour to make stiff dough. 

To the well creamed butter add sugar and cream thoroughly. add 
W J bc , ton e cfgs and vanilla; mix well and add enough flou* t0 make 
a sti ff d mHi Poll it out J of an inch thick on a well ilou^ d board, 
"ith Lghnut cutter, fake in hot oven uu.,1 clgee 

SUGAP COOKIES. 


1 c. butter. 

2 c. sugar. 


2 eggs. 


1 c. sugar. 

$ t. ginger. 
i t. nutmeg. 


* c ' buttcr - i C. milk. 

3 e. flour. 

2 t B. powder. 

t. nutmeg. 

Cream the butter and sugar, and spices, then add they milk and 

li Vtmten • then add the flour; to the last cup ad d the bak- 

eggs , wel beaten ^ ( thicl , wift, , biswit 

cuPer°untu’i inch thick. Bake in a hot oven till brown. 
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1 c. butter. 
1 c. sugar. 

G eggs. 


PLUNKETTS. 

1 e. flour. 

5 c. cornstarch. 

2 t. B. powder. 

1 t. vanilla. 


Cream the butter and gradually add the sugar; beat the wl 
i 1 dry and the yelks till light colored and thick; add the v 
to the whites with the cutting and folding motion; sift toge 
the flour cornstarch and baking powder twice; add the be; 

to the butter and sugar gradually, then add the dry in 
dients and at the last a teaspoonful of vanilla extract. Bak< 
individual tins, buttered. 


SOFT GINGER SNAPS. 


1 qt. flour. 

1 T. lard (heaped). 
1 T. ginger. 


1 c. molasses. 

1 t. soda. 

1 T. boiling water. 


o the flour add the ginger and lard; after mixing well, add 
molasses to which has been added the soda, dissolved in the wa 

nnTilTIII H° f V l0 n St ! k . made; 1-0,1 out on a well-floured b< 
until ) inch thick. Bake m a hot even till brown. 


1 c. flour. 
3 eggs. 


CREAM PUFFS. 

i c. butter. 

1 e. hot water. 


• ? L I WateP add the butter > let it come to the bo 
point; add the flour slowly, stirring constantly; when perf 

smooth and thick let it cool slightly, then add the eggs, one 
tune, beating them in well; then drop them by the spoonful , 
greased pan; bake in a hot oven 20 or 30 minutes; when done 
open side and fill with cream. Serve cold. 
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filling for cream puffs. 


1 c. sugar. 

o T. cornstarch. 


1 pt. milk. 

2 eggs. 

1 t. vanilla. 


n v milk add the well-beaten eggs and sugar and com- 
.t-uchfcook until it thickens, stirring constantly; then remove from 
fire and add vanilla. 


COCOANUT JUMBLES. 


1 e. butter. 

2 c. sugar. 

1 c . thick sour milk. 


1 c. eoeoanut. 


2 eggs. 


Flour. 
It. soda. 


„ t „ OT . to s oak in milk; cream butter and sugar together, 
Pjt iT ' 11 beaten eg*s; mix well and add milk and eoeoanut 
the ? If Then enough flour to make a stiff dough; miit well 
with the so a thick on a well-floured board; cut with a 

iSt out* rut into Blightly g— pans. B„ k « ia a M 
oven until brown. 
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Custards. 


BAKED CTJSTAKD. 

1 pt. milk. 2 or 3 eggs. 

2 T. sugar. Flavoring. 

Beat together the eggs and sugar; add to this the milk and fla¬ 
voring; put into cups, set in a pan of hot water and bake 15 or 20 
minutes, or until firm. Serve cold. 

A little browned sugar or caramel may he put into each cup 
before the custard is added. When baked, remove from the cups 
and serve cold. 


STEAMED COFFEE CUSTARD. 

1 c. strong clear coffee. 6 eggs. 

1 pt. hot milk. 4 T. sugar. 

^ t. salt. 

To the well-beaten yelks of eggs add the sugar and hot milk 
and salt; beat thoroughly and add coffee; pour into cups and set 
them in a pan partly filled with boiling water; set on top of the 
stove, and cool until the custard thickens; when done, fill the 
cups with the whites, which have been beaten and sweetened. 

CARAMEL CUSTARD. 

1 pt. milk. 3 eggs. 

\ c. sugar. 

Put the sugar into a smooth frying pan and stir until it is a 
liquid and slightly brown; then add it to the hot milk and stir until 
it is dissolved and thoroughly mixed; then add the well-beaten 
eggs; cool, stirring constantly until it begins to thicken. 

When frozen it is called Creme Brulcc. 
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puddings. 


BLANC MANGE. 

2 T. cornstarch. 

1 pt. milk. j t vanilla. 

3 T. sugar , - ler t pcn mix the 

Pul , of the milk mi tt'C “8“ “ ; add this to the 

JJ* »< th. -Bk “""" e the stove; add vanilla; 

^ wU - scm w 

- tta st0TC te a Icw 

CHOCOLATE BEDDING. 

Add 3 T. of grated chocolate to the above recipe. 


COTTAGE PEDDING. 


2 T. butter. 
H c. sugar. 
2 eggs 


1 c . water. 

1 t. vanilla- 

2 t. B. powder. 

3 c. flour. 


iV\p and 

After creaming 

beat thorooghlvt a«er ^ ^ a „ a b „kc » » 

add baking pouder lemon sauce, 

moderately hot oven. Serve wit 


LEMON CREAM PEDDING. 


4 eggs. 

4 r J. sugar. 


2 T. hot water. 


4 T. lemon juice. 

o m nnwdcrcd sugar. 
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-.r^“ gr r M s,,M -u. 

thickens, stirrin« constantly th .‘ l < oul)le holler until it 

whites and powdfrS s,^/° P T “ «“ ■«% heats, 
a I>« koirf Scm XtSl^ «- ‘-P in 
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Pudding Sauces. 


CLEAR SAUCE. 

, 14 c. water. 

1 T. butter. 12 

1 T flour or cornstarch. 1 • ' ani a ' 

4 c. sugar. 

j-i-s srrsssr s 

vanilla. 

APPLE SAUCE. 

ta - and »re put «tr 

water; let them boil a few minutes, t 
which cook until all are broken. Serve cold. 

FOAMY SAUCE. 

2 eggs (whites). 

\ c. water (boiling). 

1 t. vanilla. 

, r,-,- fVin lintter and sugar until very light, 

Jft =X « v;f - - •JZ&'ZZ 

« 

"S&SmZZ ***—..* r* instcad 01 th0 

water and flavoring. 


2 T. butter. 

4 c. powdered sugar. 


2 T. butter. 

1 T. cornstarch. 
1£ c. water. 


lemon SAUCE. 

^ c. sugar. 
1 lemon. 

1 egg. 
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To the melted butter add the sugar and cornstarch; when thor¬ 
oughly mixed add the water; cook until it thickens, stirring con¬ 
stantly; add the lemon, and when ready to serve pour it into the 
well-beaten egg. Serve with cottage pudding. 

HARD SAUCE, OR FAIRY BUTTER. 

i c. butter. 1 c. powdered sugar. 

i t. vanilla. 

To the well-creamed butter add the sugar gradually with the 
flavoring; cream together well, then pack in a dish and stamp 
with a butter mold, or pile lightly on a glass dish and set on ice 
to harden. Serve with hot puddings. 

This is sometimes called Snow Drift Sauce. 

PINEAPPLE SHERBET. 

1 can pineapple. \ box gelatine. 

3 doz. lemons. 2 c. sugar. 

Water enough to make one gallon. 

After squeezing juice from lemons, pour enough boiling water 
over the rinds to cover them; after soaking five minutes, strain off 
the water, and add the gelatine to it; when the gelatine has dis¬ 
solved add juice, sugar and pineapple; then the water, after which 
freeze. 


WHITE VELVET SHERBET. 

1 pt. sugar. lemons. 

1 qt. milk. 

Squeeze the lemons, then add the sugar and stir well; then add 
the milk, and freeze. 

WHITE VELVET SHERBET No. 2. 


3 lemons. 

1 pt. sugar. 


1 qt. milk. 

1 can of grated pineapple. 








THE A. G. I. S. COOK BOOK. 


45 


After straining the lemon juice, add to it the sugar and pine¬ 
apple ; mix thoroughly, then add the milk; turn at once into a 
freezer and freeze as usual. 

CREME BRULEE. 


See recipe for Caramel Custard. 
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Beveragti 


COCOA. 

1 pt. milk. 1 c. toiling water. 

1 T. cocoa. 1 T.-^igar. 

Mix cocoa and boiling water, and kt it boil slowly until quite 
thick; remove from stove; add hot mil and sugar; then heat with 
a cream whip or Dover egg-beater mril light and frothy. Serve 
at once. 


CHOCOLATE. 

Allow one oz. of chocolate and 1 t. sugar to every enp of liquid, 
which may be all milk, or milk and witer; after melting the choc¬ 
olate and sugar over boiling water, aid the boiling water slowly 
until well mixed, after which add the scalded milk, and heat until 
frothy; flavor with a drop or two of vanilla, and serve at once 
with whipped cream. 


BOILED COFFEE. 

Have the coffee finely ground, hut not pulverized; allow 1 T. 
of coffee and \ egg shell for each cup of water; after scalding the 
coffee pot, add the coffee and crushed egg shells, and mix with a 
little cold water, and then add the toiling water; cover closely 
and heat slowly to boiling point; remove to back of stove for two 
minutes, after which heat to boiling point again; Temove from 
stove; settle it with a dash of cold water; pour a little out into 
a cup to clear the spout; return it to the pot, then serve at once. 


CAFE ac LAIT. 

To the hot milk add an equal amount of hot strong coffee; let 
come to a boiling point, then serve at once. 
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Boil together for five minutes 1 lb. sugar anc\ cups Q 
water; skim and cool; add 1* cups of Ceylon tea, 1 p» t . s ; gar syr * 
drained from canned strawberries, 1 c. lemon juice,, i| c . 0 raiw 
juice and 1 quart of grated pineapple preserves; cove* ffld let sta ^ 
one hour; strain and add enough ice water to make &ix quarts; a<j 
one quart of apollinaris water, dropping in a feu, strawberry 
candies, cherries and bits of pineapple. 


FRUIT TUNCH.—No. g. 

Boil together for five minutes 1 c. water, 1£ c . sugar; cool, 
add 4 c. lemon juice, 1 c. orange juice, li e. red fr- u it syrup, i Cl , 
add 2 qts. water, J e. candied or preserved fruit eutt into bits. 

TEA. 

Pour boiling water in the teapot; when the pot has beccq n 
thoroughly heated, empty it; put one teaspoon of t ea into the hcq 
pot, and pour one cup of freshly boiled water over it; let it st e 
five minutes and then serve. If too strong, dilute with boiljjP 
water. 


DRIP COFFEE. 

After scalding the pot, put 4 T. eotfee in the upper part, and p 0l , 

1 qt. of freshly boiling water over it; set Where it will keep warm* 
but not boil. When all the water has drained through, remove th a 
upper part and serve at once. 
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Candies. 


SALTED PEANUTS. 

After removing shells from 1 qt. of peanuts, cover with boiling 
water until the skins loosen; remove skin; place in a dripping pan, 
and put in a moderately hot oven, stirring frequently until dry; 
add 1 T. butter, and stir until melted; return to the oven; cook 
until a golden brown, stirring occasionally, after which remove 
from oven and sprinkle well with fine salt. 


WALNUT CREAMS. 

It is better to buy shelled nuts. Tress a half meat on each side 
of a half of cream paste. 

DATE CREAMS. 


After removing the seed, put filling of the paste in its place. 

ALMOND CREAMS. 

Cover each shelled almond with the paste. 


PENOCHE. 


4 c. brown sugar. 
1 c. milk. 


1 t. butter. 

1 11). of English walnuts. 
Sph. salt. 


Tut sugar, milk and butter in a glazed saucepan; let it boil 
rapidly until, dropped in cold water, will harden; add the sa t. 
Remove from stove and beat for a few minutes; add the walnuts, 
chopped fine; pour into a shallow greased pan and when cool mark 
into squares. 
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CREAMY CARAMELS. 


3 lbs. brown sugar. 
1 cake chocolate. 


1 c. milk. 

1 T. butter. 


1 t. vanilla. 


Put sugar, chocolate and milk in an earthen or glazed saucepan; 
put it on back of stove and let chocolate and sugar melt, stirring 
occasionally, after which set it on front of stove; add butter, and 
let it boil rapidly 15 minutes, or until the spoon is evenly coated 
with the mixture; then remove from stove; add vanilla and beat 
for a few minutes, but not until it begins to harden; pour into 
greased shallow pans and when cool mark into squares. 

UNCOOKED FRENCH CREAM PASTE. 

White of one egg. as much cold water as egg, 1 teaspoonful fla¬ 
voring, confectioners’ xxx sugar. 

After mixing the egg, water and flavoring, add sugar until a 
stiff paste is made. 

The test is to mould a piece of the paste and hold in the hand one 
minute; if no water shows upon the surface, it contains sugar 
enough; break off a piece, roll on a piece of glass or marble into a 
stick about one inch in diameter, after which cut into small pieces 
as desired. 

To color, add a little of the tint desired to the paste before it be¬ 
comes stiff. 


CHOCOLATE CREAMS. 


Shape the paste into cone, let stand on stiff paper an hour or 
more until dry, after which drop one at a time into melted choco¬ 
late ; lift, scrape off the superfluous chocolate and place on the paper 
again until hard. 

To prepare chocolate, place in a cup over boiling water. When 
melted, add a little butter and confectioners’ sugar. Mix well. 
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Luncheon Menus. 

Olives. Mock Bisque. Croutons. 

Boudins. Sauce Bechamel. Stuffed Potatoes. 

Potato Salad. Cheese Sticks. 

Fried Bananas. 

Lemon Cream Pudding. Sponge Cake. 

Coffee. 

MENU. 

Olives. Bouillon. Crackers. 

Boudins. Sauce Bechamel. 

Fried Potatoes. Cold Slaw. 

Apple Fritters. Cheese Balls. 

Lemon Cream Pudding. Sponge Cake. 

Coffee. 


MENU. 


Olives. Mock Bisque. Croutons. 

Beauregard Eggs. Bacon. 

Potato Salad. Cheese Sticks. 

Fried Bananas. 


MENU. 


Olives. Oyster Soup. 

Fried Oysters. Stuffed Potatoes. 

Nut and Apple Salad. 


Lemon Jelly. 


Chicken Pate. 

Whipped 
Sugar Jumbles. 
Coffee. 


Crackers. 
Cold Slaw. 
Cheese Straws. 

Cream. 
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Pim-olas. 

MENU. 

Soup Creey. Croutons. 


Egg Vermecelli. Frizzled Chipped Beef.' 

Crackers. Waldorf Salad. Cheese. 

Banana Custard. Wafers. 

Coffee. 



SUNDAY. 

BREAKFAST. 

Broiled Steak. 

Corn Bread. 

Fruit. 

Grits. 

Waffles. 

Coffee. 

Oatmeal. 

MONDAY. 

Fruit 

Cream. 


Chipped Beef Frizzled in Egg: 
Wheat Muffins. 


Foamy Omelet. 

Coffee. 

TUESDAY. 

Oranges. 

Cream of Wheat. 

Bacon. 

Biscuit. 

Waffles. Coffee. 
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WEDNESDAY. 

Grapefruit. 

Grape-Nuts Food. Hot Milk. 

Broiled Steak. Hotel de Maitre Sauce 

Corn Muffins and Coffee. 

THURSDAY. 

Bananas and Grapes. 

Codfish Balls. Fried Potatoes. 

Muffins. Toast. 


Broiled Steak. 

' Chocolate. 

FRIDAY. 

Peaches. Figs. 

Grits. 

Soft Boiled Eggs. 

Baked Potatoes. 
Griddle Cakes. 

Coffee. 

SATURDAY. 

Strawberries. 

Butter Toast. 

Clam Bouillon. 

Waffles and Coffee. 

SUNDAY. 

DINNER. 

Crackers. 

Olives. 

Roast Chicken. 
Cranberry Sauce. 

Pickles. 


Mashed Potatoes. Peas in White Sauce. 

Potato Salad. French Dressing. 

English Walnuts in Lemon Jelly. 

Cafe Noir. 
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THE A. G. I. S. COOK BOOK. 


MONDAY. 


Chicken Soup. Croutons. 

Canned Salmon, Egg Sauce. 

Baked Potatoes. 

Lettuce Salad. 

Pineapple Sherbet. Wafers. 

Coffee. 


TUESDAY. 


Mock Bisque. 

Fried Chicken. 
Stewed Tomatoes. 


Bread Sticks. 
Boiled Bice. 

Cold Slaw. 


Vanilla Cream. 
Coffee. 




WEDNESDAY. 


Potato Soup. 

Salted Peanuts. Cabbage Pickle. 

Sliced Cold Boiled Ham. 

Corn Bread Wheat Bread. 

Lettuce. Tomatoes. 

Lemon Sherbet. Wafers. 


Croutons. 


Coffee. 










